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tfOMEMAKERS'   CHAT  SATURDAY,  April  29,  1939 

(FOR  BROADCAST  USE  ONLY) 
SUBJECT:     "BACON  FOR  FLAVOR."     Information  from  the  Bureau  of  Home  Economics, 
U.S.D.A. 
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Meals  can  "be  so  dull  in  spring'.     Everything  "begins  to  taste  the  same.  Those 
standby  dishes  that  have  "been  so  good  all  winter  lose  their  appeal  somehow.  The 
family  doesn't  ask  for  second  helpings  anymore  and  often  doesn't  even  finish  the 
first.    And  you  seem  to  have  no  new  ideas  for  making  food  taste  different.     Oh,  for 
a  way  to  add  flavor  without  extra  cost'. 

I/ell,  one  good  answer  is  "bacon.     I  know  what  you're  saying  now.  You're 
saying:     "What's  new  about  "bacon?    We've  "been  eating  it  all  winter." 

But  wait  a  minute.    Wait  until  I  suggest  a  few  of  the  many  dishes  which  "bacon 
can  flavor.    And  wait  until  I  tell  you  how  far  just  a  little  bacon  can  go  toward 
adding  a  different  taste  as  well  as  a  different  look  to  everyday  foods.    As  an 
economical  "pepper-upper"  you  can  count  on  bacon. 

To  begin  with,  a  bacon  wrapping  can  make  a  good  many  meats  taste  and  look 

different.    Take  meat  balls,  for  example  hamburgers  cakes  of  ground  beef  or 

lamb  or  pork  or  veal  seasoned  with  salt  and  pepper  and  chopped  onion.    Around  the 
o'dgc  of  those  hamburger  patties  fasten  a  strip  of  bacon.    A  toothpick  will  hold  the 
bacon  on.'   Cook  the  meat  balls  in  the  frying  pan  or  under  the  broiler.  They'll 
come  out  looking  and  tasting  quite  different  from  the  hamburgers  you've  been  serving 
all  winter.    You  can  do  the  same  thing  for  lamb  chops.     Cut  the  meat  from  the  bone, 
■rap  a  strip  of  bacon  around  that  small  round  piece  of  meat,  fasten  it  on  with  a 
toothpick,  and  oven-broil  or  pan-broil  the  meat.    You'll  find  that  the  chops  lock 


R-K.C  -  2  -  4/29/39 

and  taste  different  and  extra  good. 

Veal  birds  make  an  excellent  and  economical  spring  dish,  good  enough  for 
Sunday  dinner  or  a  company  meal.     Buy  a  thin  slice  of  veal  round.     Cut  it  in  strips 
2  or  5  inches  wide  and  perhaps  4  inches  long.    Put  a  spoonful  of  well -seasoned 
breadcrumb  stuffing  on  each  meat  strip.     Roll  the  meat  around  it  into  a  tight  roll 
about  the  size  of  a  small  bird.    Wrap  the  bird  with  bacon  fastened  with  toothpicks 
or  string.    Now  brown  the  birds  on  all  sides  in  bacon  fat.     Then  cover  and  cook 
slowly  in  a  moderate  oven  about  45  minutes  until  the  meat  is  tender.     Serve  with 
the  meat  drippings  --  the  gravy,  and  garnish  with  some  crisp  green  watercress,  or 
parsley,  or  even  tender  celery  loaves. 

Another  easy  and  delicious  dish  with  bacon  as  the  finishing  touch  is  broiled 
lamb  kidneys  wrapped  in  bacon.     Cut  each  kidney  in  half  the  long  way.     Remove  the 
membrane  from  the  outside  and  from  the  center  of  each  one.    Lot  the  kidneys  stand 
a  couple  of  hours  in  French  dressing  made  with  half  oil  and  half  vinegar,  salt, 
pepper,  and  chopped  onion.    Then  wrap  each  kidney  in  bacon  skewered  on  with  a  tooth- 
pick.   Broil  under  a  direct  flame  or  brown  on  all  sides  in  the  frying  pan.  These 
are  excellent  served  with  broiled  mushrooms,  or  tomatoes,  or  even  hot  spiced  peaches. 

But  meat  dishes  arc  not  the  only  ones  that  take  on  extra  good  flavor  with 
the  help  of  bacon.  Bacon  goes  particularly  well  with  cheese  dishes,  egg  dishes, 
with  tomato,  and  with  almost  anything  made  of  cornmeal. 

Welsh  rabbit  served  on  toast  or  crackers  is  extra  good  with  crisp  bacon 
curls.    So  is  that  variation  of  Welsh  rabbit  made  with  canned  tomatoes  which  somo 
people  call  "blushing  bunny."    That's  a  cheese  and  tomato  dish  that  needs  bacon  to 
be  perfect.    As  for  cheese  custard  turned  out  on  a  platter  with  tomato  sauce  and 
bacon,  that' s  an  inexpensive  dish  good  enough  to  cheer  any  family. 
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Speaking  of  cheese,  tomatoes  and  bacon  reminds  me  of  hot  Spanish  sandwiches. 
Some  people  never  think  of  sandwiches  as  a  main  dish  for  a  meal,  "but  here' s  one 
that  fills  the  bill  nicely.    Make  a  hot  tomato  sauce  first.    3rown  chopped  onion 
in  a  little  fat  in  the  frying  pan.    Then  add  canned  tomatoes,  chopped  green  pepper 
and  chopped  celery  along  with  salt  and  pepper.     Thicken  with  flour.     Simmer  for 
about  half  an  hour.     During  that  time  toast  oread  on  both  sides  and  make  it  into  a 
sandwich  with  crisp  bacon  inside  and  thin  slices  of  American  cheese  on  top.  Over 
this  pour  the  hot  tomato  sauce  and  serve. 

Of  course,  you  know  that  crisp  cooked  bacon  chopped  in  small  pieces  is 

excellent  in  corn  bread  and  corn  muffins  for  that  matter,  is  good  in  almost  any 

muffin  or  biscuit  mixture.    And  of  course  you  know  that  bacon  can  add  flavor  even 
to  cooked  vegetables.     Bacon  is  also  delicious  with  fried  apples.    And  you  can  use 
it  in  place  of  salt  pork  for  Saturday  night  baked  beans  and  Friday  fish  chowder. 

As  for  bacon  fat  or  drip-pings,  save  every  drop.     There' s  no  fat  that  adds 
more  flavor.    You  can  use  it  not  only  for  frying  but  also  for  shortening  hot  breads, 
for  seasoning  stuffing,  and  so  on. 

This  spring  there'  s  a  good  supply  of  bacon  on  the  markets  everywhere. 
Prices  should  be  reasonable.     So  if  you'  re  in  need  of  a  way  to  make  your  foods 
taste  different,  don't  forget  to  bring  home  the  bacon. 
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